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If  the  poultry  men  who  are  redesigning  chickens  and  turkeys  could  make  a  few 
grow  with  2  wish-hones,  that  would  solve  many  a  family  argument.    But  perhaps  it's 
well  to  he  satisfied  with  more  white  meat... if  you  prefer  white  meat.    That's  one 
of  the  aims  of  the  poultry  fancier... To  raise  chickens  with  more  white  meat,  and 
to  raise  turkeys  that  are  smaller,  "better  suited  for  small  families  and  apartment 
size  equipment. 

Right  now  a  drumstick  of  any  dimension  or  color  will  he  welcome  at  most  dining 
tables  "because  chickens  and  turkeys  have  been  by -passing  civilian  kitchens,  while 
doing  their  hit  for  the  soldier  hoys.    But  in  the  last  few  weeks,  homemakers  have 
Cone  uore  than  wish  for  a  wish-bone.    When  the  Government  ended  its  s  e  b — as i o e 
order  ior  turkeys  and  chickens  recently,  many  a  homemaker  ordered  her  Thanksgiving 
fowl  immediately . 

There's  no  reason  to  wait  till  Thanksgiving  for  that  turkey  treat.  Supplies 
of  turkey  are  reaching  an  all  time  high.    Production  ie  up  about  a  fourth  over 
last  year's  record  crop.    So  if  you  wish,  you  can  have  several  holiday  leasts 
this  year  to  make  up  for  the  turkey -less  dinners  during  the  war. 

In  case  you're  a  bit  rusty  on  your  turkey  and  chicken  buying  technique*  here 
are  a  few  reminders  to  help  you  select  the  best.    The  first  requisite  of  a  high- 
grade  turkey,  is  called 'f/all  fleshing.  .  .that  means,  in  a  layman's  language,  plenty 
of  meat.    The  breast  atoyld.  be  broad  with  the  breast  bone  so  covered  with  flesh 
that  it  a.oes  not  protrude  to  the  skin.     The  back,  hips  and  other  bones  of  the 
turkey  should  also  be  fully  covered.    Whether  you're  buying  a  turkey  dressed  or 

feathered  you  should  look  for  a  well  fed  bird. 

/     .  r  (more)  . 


-  2  - 

Pinfeathers  are  a  cause  for  some  concern  because  if  during  dressing  pin- 
feathers  are  not  removed,  they  are  difficult  to  take  out  when  the  bird  is  cold. 
However,  if  you're  "buying  a  live  turkey  the  quills  serve  as  a  test  for  maturity. 
You  want  a  mature  "bird,  of  course,  one  that's  plump.    And  in,  a  mature  fowl,  the 
quill  will  come  out  practically  dry  and  you  can  "be  sure  the  "bird  will  pick  clean. 

A  turkey  "bruises  easily,  and  must  be  handled  carefully.    A  well-dressed  "bird 
won't  have  any  bruised  spots  or  any  other  discoloring.    And  in  any  case,  whether 
you  dress  your  own  turkey  or  buy  it  dressed,  you  don't  want  the  skin  torn.  But 
if  a  tear  occurs,  be  sure  to  sew  it  up  before  you  roast  the  bird. 

Dressed  weight  usually  refers  to  the  weight  of  a  bird  that  has  been  ricked 
but  not  drawn,  and  the  head  and  feet  have  not  been  cut  off.    The  drawn  weight  of 
a  bird  is,  on  an  average,  about  one-fifth  less  than  the  dressed  weight.    For  each 
person  to  be  served  you  can  allow  from  three-fourths  to  one  pound  in  the  weight 
of  a  dressed  turkey.    A  15  pound  turkey  makes  about  20  generous  servings.    A  Im- 
pound chicken  will  serve  from  5  to  6  people  if  you  cut  the  legs  into  drumsticks 
and  thighs,  and  divide  the  meat  on  the  breast  bone. 

And  another  tip  for  the  younger  women  who  are  buying  their  first  turkeys 
or  chickens  for  roasting  concerns  the  drawing  process,  or  the  removal  of  the 
insides.    When  you  buy  a  dressed  chicken  sometimes  it's  drawn  and  sometimes 
it  isn't.    Beginners  at  cooking  have  been  known  to  bake  a  bird  without  making 
sure  the  insides  have  been  removed.     It's  a  good  idea  to  ask  the  man  who  is 
sailing  you  the  chicken  if  it's  drawn  or  not.    And  if  you're  afraid  to  tackle 
the  iobf  ask  him  to  do  it  for  you.    After  a  demonstration  or  two  you  can  do  it 
yourself, 
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